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Labeling, radioactive. demonstrate urea involvement in ethyl 
carbamate formation in wine. 40:1-8. 
measure decarboxylating and ethanol-releasing kinetics 
from grapes. 40:161-9. 
Lactate. effect on pH and titratable acidity. 40:81-5. 
Lactic acid bacteria. effect on ethyl carbamate formation in wine. 
40:106-8. 
Leuconostoc oenos anaerobic metabolism. 40:277-82. 
Lactobacillus fermentum. acid urease inhibition. 40:245-52. 
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Lateral shoots. effects on bud performance of fruiting canes. 
40:27-30. 
Leaf. analysis of fertilization effects. 40:91-8. 
appearance. base temperatures for. 40:21-6. 
area. influence on fruit development and quality of Italia 
grapes. 40:130-4. 
initiation rate. 40:259-64. 
Lees, wine. protein extraction of. 40:65-6. 
Light exposure. effect on monoterpene levels of Gewurztram- 
iner. 40:149-54. 
Lightstruck aroma. 40:265-71. 
Lignin. oxidation of in aging wine distillates. 40:31-5. 
Lipid content of Champagne wine during second fermentation of 
Saccharomyces cerevisiae. 40:175-82. 
Leuconostoc oenos. growth under anaerobic conditions. 
40:277-82. 
M 
Macroelements in xylem exudate from bleeding spurs. 40:155- 
60. 
Malate effect on pH and titratable acidity. 40:81-5. 
Malic acid. analysis. 40:316-19. 
decomposition. 40:233-40, 292-8. 
Malolactic fermentation effect on ethyl carbamate formation in 
wine. 40:106-8. 
Leuconostoc oenos growth under anaerobic conditions. 
40:277-82. 
Marachel Foch wine. carbonic maceration. 40:171-4. 
Maturation, grape. effect on soluble protein characteristics of 
juice and wine. 40:199-202. 
phenolic compounds in ripening white grapes. 40:43-6. 
Metabolism, anaerobic in grape. 40:161-9. 
Microclimate, grapevine. effect on monoterpene levels of 
Gewirztraminer. 40:149-54. 
summer hedging effects on. 40:109-20, 299-309. 
Microelements in xylem exudate from bleeding spurs. 40:155- 
60. 
Mineral nutrition (grapevine). nitrogen. 40:16-20, 85-90. 
phosphorus. 40:85-90. 
potassium. 40:85-90. 
Monoterpenes concentration in Gewurztraminer. 40:121-9. 
Multistage bioreactor for continuous wine fermentation. 40:292- 
8. 
Muscadine grapes. pigment characteristics. 40:253-8. 
Must. carbonic maceration effect on Marechal Foch. 40:171-4. 
glutathione:hydroxycinnamic acid ratio in Vitis vinifera. 
40:320-4. 
oxidation. 40:36-42. 
polysaccharide molecular weight determination. 40:221- 
3. 
N 
Nitrogen fertilization. 40:16-20, 85-90, 90-8, 219-20. 
effects on ethyl carbamate formation in wine. 40:219-20. 
long-term effects on Chenin blanc vines. 40:85-90, 91-8. 
soil-applied. on Thompson Seedless vines. 40:16-20. 
Nutrient demand. N, P, and K fertilization. 40:85-90, 91-8. 
Oak barrel. See Barrel. 
Organic acids. analysis. 40:316-19. 
metabolism in grapes. 40:161-9. 
xylem exudate. 40:155-60. 
Oxidation. effects on wine flavor. 40:31-5. 
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effects on phenolic composition of Grenache and Char- 
donnay wines. 40:36-42. 

must. 40:36-42. 

non-enzymic. 40:31-5. 


Oxygen effect on acetic acid bacteria growth. 40:99-105. 


Paclobutrazol use on Gewirztraminer vines. 40:121-9. 
Pesticides. dimethy! anthranilate as bird repellent. 40:140-2. 
pH-TA relationship. lactate effect on. 40:81-5. 
malate effect on. 40:81-5. 
Phenolic composition. carbonic maceration effects on. 40:171- 
4. 
hyperoxidation effect on. 40:36-42. 
Chardonnay wines. 40:36-42. 
Grenache wines. 40:36-42. 
ripening white grapes. 40:43-6. 
pomace contact effect on. 40:36-42. 
seasonal variations in ripening white grapes. 40:43-6. 
Phenols. interference in soluble protein estimation in white 
wines. 40:189-93. 
Phenology, grapevine. 40:21-6. 
Phosphorus fertilization effects on Chenin blanc vines. 40:85-90, 
91-8. 
Pigment. Vitis rotundifolia characteristics. 40:253-8. 
Polyphenols in wine distillates. 40:31-5. 
Polysaccharides. molecular weight determination in musts and 
wines by HPLC. 40:221-3. 
Pomace contact effect on phenolic composition. 40:36-42. 
Potassium fertilization effects on Chenin blanc vines. 40:85-90, 
91-8. 
Prefermentation treatment. hyperoxidation effects on phenolic 
content and quality. 40:36-42. 
Procyanidins in ripening white grapes. 40:43-6. 
Protein. assay for white grapes. 40:189-93 
extraction from wine lees. 40:65-6. 
grape maturation effect on stability in juice and wine. 
40:199-207. 
Pruning. Cabernet Sauvignon. 40:259-64. 
de Chaunac vines. 40:109-20, 299-309. 
Gewurztraminer vines. 40:149-54. 
lateral shoots. 40:24-30. 
xylem fluid composition from pruning wounds. 40:155- 
60. 


R 

Radioactive labeling of urea to monitor ethyl carbamate forma- 
tion. 40:1-8. 

Residence time distribution of fluids in bioreactor. 40:292-8. 

Ripening, grape. leaf area influence on in Italia grapes. 40:130- 
4. 


phenolic compound in white grapes. 40:43-6. 
Rootstock effects on amino acid content of juice. 40:135-9. 


Saccharomyces bayanus. hexose uptake. 40:9-15. 
Saccharomyces cerevisiae. continuous fermentation. 40:292-8. 
deacidification of wine. 233-40, 292-8. 
hexose uptake. 40:9-15. 
identification of strains. 40:309-15. 
lipid content evolution during second fermentation in 
Champagne wine. 40:175-82. 
vitamin effects on growth and fermentation rate. 40:208- 
13. 
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Schizosaccharomyces pombe. 40:233-40, 292-8. 


Sensory qualities of wine. development during aging of wine 
distillates. 40:31-5. 
fluorescent light effects on. 40:265-71. 
lightstruck aroma. 40:265-71. 
sparkling wine. 40:265-71. 
sunstruck aroma. 40:265-71. 


Seyval blanc wine. oak aging. 40:224-6. 

Shoot growth. fertilization effects on. 40:85-90. 

Shoot orientation. Cabernet Sauvignon vines. 40:259-64. 

Sluggish fermentation. See Fermentation. 

Soil fertilization. 40:16-20, 85-90. 

Soluble protein. estimation in white wines. 40:189-93. 
grape maturation effect on. 40:199-207. 

Sterols in yeast hulls. 40:61-4. 

Stuck fermentation. See Fermentation. 


Sugar(s). hexose uptake in wine yeasts. 40:9-15. 
in xylem exudate. 40:155-60. 


Sulfites. effect on wine from ultrafiltered juice. 40:272-6. 
Sunstruck aroma. 40:265-71. 

Tartaric acid analysis. 40:316-19. 


Temperature. budbreak and leaf appearance requirements. 
40:21-6. 
Terpenes in Gewurztraminer berries. 40:149-54. 
Thompson Seedless grapevines. bud fruitfulness. 40:27-30. 
fruiting canes. 40:27-30. 
nitrogen fertilization. 40:16-20. 
Titratable acidity. lactate effect on. 40:81-5. 
malate effect on. 40:81-5. 
Training, grapevine. See Canopy management. 
UV 
Ultrafiltration. 40:272-6. 
Unsaturated fatty acids in yeast hulls. 40:61-4. 
Urea. acid urease inhibition. 40:245-52. 
colorimetric determination of. 40:143-4. 
ethyl carbamate formation, involvement in. 40:1-8. 
nitrogen fertilization effects on formation in wines. 
40:219-20. 
Urease. from Lactobacillus fermentation. 40:245-52. 
Virus, grapevine. 40:67-72. 
Vitamin effects on growth and fermentation rate of wine yeasts. 
40:208-13. 
Vitis rotundifolia. See also specific cultivars. 
pigment characteristics. 40:253-8. 
wine quality from ultrafiltered juice. 40:272-6. 
xylem exudate composition. 40:155-60. 
Vitis vinifera. See also specific cultivars. 
monoterpene levels of Gewiirztraminer. 40:149-54. 
reproductive development. 40:52-60. 
seasonal water deficits, responses to. 40:52-60. 


Volatile fatty acids. profile for wine yeast strain identification . 
40:309-15. 
WwW 


Water potential. Vitis vinifera responses to seasonal deficit. 
40:52-60. 


Wax accumulation on grape berries. 40:241-4. 


White Riesling wine. grape maturity effect on soluble protein. 
40:199-207. 


Wine. analysis for urea. 40:143-4. 


— 


browning. prefermentation treatment effects on. 40:36- 

42. 

carbonic maceration. 40:171-4. 

Champagne. lipid content. 40:175-82. 

Chardonnay. prefermentation treatment. 40:36-42. 

color. 40:272-6. 

continuous fermentation. 40:292-8. 

deacidification. 40:233-40, 292-8. 

distillates. 40:31-5. 

ethyl carbamate formation in. 40:1-8, 106-8, 219-20. 

Gewurztraminer. canopy manipulation effects on wine 
quality. 40:121-9. 

soluble protein in. 40:199-209. 

Grenache. prefermentation treatments. 40:36-42. 

haze. 40:189-93. 

hyperoxidation. 40:36-42. 

lees. protein extraction from. 40:65-6. 

Marechal Foch. carbonic maceration effects on. 40:171- 
4. 

oak aging. 40:224-6. 

oxidation. 40:31-5. 

phenolic content. 40:36-42. 

polysaccharide molecular weight determination. 40:221- 
3 


pomace contact effect on phenolic content and quality. 
40:36-42. 
prefermentation treatment. 40:36-42. 
Seyval blanc. oak aging. 40:224-6. 
soluble protein. 40:189-93, 199-207. 
sparkling. light effect on sensory qualities. 40:265-71. 
sulfited. 40:272-6. 
urea. determination. 40:143-4. 
involvement in ethyl carbamate formation. 
40:1-8, 219-20. 
White Riesling. soluble protein in. 40:199-207. 
yeast. See Yeast(s). 
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Xylem exudate chemical composition. 40:155-60. 
Yeast(s). DNA fingerprinting. 40:309-15. 


hexose uptake in. 40:9-15. 
hulls. 40:61-4. 
identification of strains. 40:309-15 
immobilized. 40:233-40, 292-8. 
killer. 40:292-8, 309-15. 
preservation by drying on calcium alginate swabs. 
40:214-18. 
Saccharomyces bayanus. hexose uptake. 40:9-15. 
Saccharomyces cerevisiae. continuous wine fermenta- 
tion. 40:292-8. 
deacidification of wine. 40:233-40. 
hexose uptake. 40:9-15. 
identification of strains. 40:309-15. 
second fermentation in Champagne wine. 
40:175-82. 
vitamin effects on growth and fermentation 
rate. 40:208-13. 
Schizosaccharomyces pombe. 40:233-40, 292-8. 
survival factors. 40:61-4. 
vitamin effects on growth and fermentation rate. 40:208- 
13. 


Yield, grapevine. Cabernet Sauvignon. 40:259-64.. 


canopy manipulation effects on. 40:121-9. 

de Chaunac. 40:299-308. 

Gewurztraminer. 40:121-9. 

nitrogen fertilization effects on. 40:85-90. 
phosphorus fertilization effects on 40:85-90. 
potassium effects on. 40:85-90. 

shoot orientation influence on. 40:259-64. 
summer hedging effects on. 40:109-20, 299-308. 
water deficit, response to. 40:52-60. 
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